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Please join us for a...

Baker Pantry Party
Saturday November 1st
10:00-12:00
@ Lucky Perk
(1630 S Eagle Rd, Meridian ID 83642)
(on the corner of Eagle Rd and Overland Rd)

Please stop by to grab some goodies!
We will have cake mixes, cake boxes,
cake rounds, oh my!
All for FREE!
And two lucky winners will receive $25 gift
cards! Woo hoo!
Hope to see you there!
~Your Community Cakes Team!

OUR BAKER OF THE SEASON: LESLIE SCANTLING
We are thrilled to honor Leslie Scantling as our Autumn Baker of the Season! Leslie is a very talented
baker and we are so thankful to have her as part of our team! Leslie is a very busy woman indeed! She is
engaged to a wonderful man who she 'found' again after they met 29 years ago (aww sweet!). She has a
16 year old son, Preston, who goes to Boise High school and loves hunting, fishing, and anything
outdoors. She also has a 12 year old daughter, Victoria, who loves art, animals, and soccer. When you
add her fiancé Gregg's 4 boys (Michael, Jacob, Nikolas, and Daniel) they are quite the group! Leslie
works at Bodybuilding.com in the Engineering department (she is fondly known as the 'nerd herder').
Besides working, Leslie enjoys cooking, working out, traveling, reading, paddle boarding, planting
flowers, and walking on the beach. She loves spending time with her kids and time in McCall with her
parents as well. Leslie knows how to have fun and would buy a plane and not work so she could spend
more time with her fiancé and kids if she won a million dollars. She not only volunteers with Community
Cakes, she also volunteers with exchange
students and enjoys
helping them adjust and
learn during their experience. She loves
entertaining and you can
watch for her each year
as she throws her annual
Pink Party before the
Race for the Cure (for
her mom who is a breast
cancer survivor). And
guess what else? She
speaks fluent Danish!
Wow!
Leslie loves baking for
Community Cakes. And
she gets her whole family
involved! Her kids help
with the mixing and frosting and her daughter
especially enjoys the
decorating. Leslie’s
favorite CC memory is when she took a cake to the VA for a wonderful man named Fred from Filer who
was turning 90. She brought her kids and they were able to go into the living area and have a slice of
cake with him and listen to him tell stories from WWII. ‘It was very special for my kids to understand the
living history of these amazing veterans.’ Leslie has also really enjoyed cooking for the Good Samaritan
home. Leslie’s favorite flavor of cake is lemon and she makes a wonderful lemon meringue as well as
lemon velvet. Yum! She also experiments with a bit of International Coffee mixture in her chocolate cakes
to make them extra rich. Her favorite cake to make is the number 3 for kids birthdays covered with M&Ms
(see page 6!). She has also made piñata cakes, fish cupcakes, and American flag cakes! So talented!
So we say thank you to Leslie for all of her hard work dedicating so much of her time to this wonderful
cause! We appreciate you Leslie as part of our Community Cakes team!

BAKER TIP...
To test your baking powder to be sure it still has
potency, use this easy test: Pour hot tap water into
a small bowl or cup. Add a teaspoon of baking powder. The baking powder should immediately begin to
fizz vigorously. If it doesn't, or if the fizzing is
weak, your baking powder needs to be replaced.

Thank you to the Boise Fry Co for
hosting Community Cakes at their
annual charity night! This is the 2nd
year that CC has been the recipient of
this great cause! Thank

“There's more than one way to bake a cake.˝

you!!!

Welcome to
Our Newest
Baker:

Brooke
Gibson

20% off baking
supplies when
you buy 20.00
or more at
Nampa Hobby
Center!

Be sure to call
and confirm
your cake(s)
before baking
or delivering!
Call to
confirm
your
cakes!

Baker
Shopping List
~ Pumpkin
Spice
~ Cinnamon

Congratulations to CC Baker and
Director of Recruitment

Linda McGrath

We always
need more
bakers! Be
sure to refer
your friends!

Congratulations to CC Baker
and Board of Directors
Treasurer

Morgan Keating

on the birth of her
first grandchild!

for the birth of her first child!

Sawyer Ryan McGrath

Kennedy Ann Keating

Born: 7/9/14
7lbs, 19in

Born: 7/29/14
7lbs, 19in

Adorable Polka Dot Cake
Cake Ingredients
•
•
•
•
•
•
•
•

Step three...

Parchment paper
2 (15.25-oz.) packages white cake mix
Water, vegetable oil, and egg whites called for on
cake mix boxes
Purple food coloring paste
Pink food coloring paste
Lime green food coloring paste
Blue food coloring paste
***Frosting of your choice

Place 3 cake balls of each color
into each cake pan. Spoon
reserved white batter over cake
balls in prepared pans, covering
cake balls completely. Bake 23 to
25 minutes or until a wooden pick
inserted in center comes out
clean. Cool in pans on wire racks
10 minutes; remove from pans to
wire racks, and cool completely
(about 1 hour).

Step one...

Step four...

Preheat oven to 350°. Grease
cavities of 1 cake pop mold and
3 (8-inch) round cake pans; line
round cake pans with parchment
paper. Prepare double batch of
cake mix according to package
directions, using water, oil, and
egg whites. Divide 2 cups batter
evenly among 4 bowls;
refrigerate remaining white
batter. Tint batters purple, pink,
green, and blue with food coloring. Spoon a third of
each colored batter into prepared cake pop molds;
refrigerate remaining batter.

Divide frosting into 4 bowls. Tint frosting purple, pink,
green, and blue with food coloring. Spread frosting,
alternating colors, between layers and on top and sides
of cake.

Enjoy!

Step two…
Bake at 350° for 7 to 9 minutes
or until a wooden pick inserted
in center comes out clean. Immediately remove from pans,
and cool completely on a wire
rack. Wash cake pop molds,
and repeat procedure twice.

Thank you to
Overland Court
Senior Living!
During the last week of
October, they will be
collecting baking supplies,
donations, and selling DVDs
to raise $ for Community
Cakes! Wow!

Save the Dates!
National Adoption Day
Fri Nov 21
Great Thanksgiving Banquet
Wed Nov 26
Watch the website for more details
www.communitycakes.com/orders

Community Cakes
Annual Food Safety Reminder
Handling food can be a risky business, and we need to make sure we are
doing everything possible so that the cakes we are giving are safe! Here are
food safety standards to follow. But when in doubt don’t be afraid to ask!

Do’s & Don’ts
1. No Nuts
Refrain from using nuts unless requested by recipient. *We cannot guarantee our cakes
do not contain “traces of nuts”
2. Ingredients
Check that your ingredients are good quality, within the “use by” dates, and packages are
intact. Keep raw and cooked foods separate. Don’t use chilled food that is too warm
(above 40 degrees). If in doubt, don’t risk it!
3. Storage
Keep all ingredients away from pets, pests & bacteria. Store perishables such as milk,
eggs etc. at 40 degrees or below in your refrigerator. Don’t use food that may be contaminated!
4. Preparing Cakes
Always wash your hands!! Keep everything clean! Keep all cakes away from debris.
If you’re ill please let us know and we will pass the cake onto another Baker. Call Kathy @
450-3672 or email Kathy at communitycakesboise@gmail.com.
REMEMBER…
- Food safety is your responsibility
- Every cake delivered must have a baker card. If you need baker cards contact Hadley
at 577-8497.
Thank you for all you do!!
Useful information can be found at the link below. Please go to the link and read more
about food safety.
http://bit.ly/17OvCgb

COMMUNITY CAKES BAKER GALLERY

CC Baker Leslie Scantling

DO YOU NEED BAKER CARDS?

Call (208) 450-3672
Email
cakes@communitycakes.com

Find out about all
of Community
Cake’s activities on
Facebook!

PO Box 44874, Boise ID 83711

communitycakesboise@gmail.com

(208) 450-3672

